Pumpkin cheesecake 

% cup graham cracker 

| crumbs 

% cup ground walnuts 

6 tablespoons butter, melted 

4 8-ounce bricks cream 
cheese, softened 

1% cups sugar, divided 

% cup flour 

2 teaspoons cinnamon 

1 teaspoon nutmeg 

% teaspoon ground cloves 

‘4 teaspoon ground allspice 

1 teaspoon vanilla 

6 large eggs 

1% cups pumpkin purée 

Butter the sides and bottom of 
a 9-inch springform pan. 

Combine the graham cracker 
crumbs, walnuts, melted butter 
and % cup of the sugar. Press on 
the bottom and up the sides of the 
pan. Bake at 375 degrees for 8 
minutes. Cool. Reduce oven tem- 
perature to 325 degrees. 

In a large bowl, beat the cream 
cheese until light. Slowly add the 
remaining 1% cups sugar, plus the 
flour, spices and vanilla; blend in 
well. Beat in eggs one at at time. 
Add the pumpkin purée and blend 
thoroughly. 

Pour the batter into the cooled 
crust; bake in the center of the 
oven at 325 degrees for 90 min- 
utes. Tum off the heat; let the cake 
stand for 30 minutes in the oven 
with the door open. Cool com- 
pletely on a rack, then chill for at 
least 2 hours. 

To serve, you may wish to gar- 
nish the cake with whipped cream 
or nondairy whipped topping and 
sprinkle with allspice. Cheesecake 
is served in small slices, as it is 
very rich. 
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Pumpkin cheesecake II 


A totally different version with a flour crust, submitted 
to the column in 1981 by Mettie Kerr, Connie 
Davidson, Patricia Gizzi, Janice Keane and 
Evelyn August. 

Ys cup butter or margarine, softened 

¥% cup sugar 

1 egg 

1% cups flour 

Cream butter and ¥% cup sugar until light and 
fluffy; blend in egg, then flour, mixing well. Spread 
dough on bottom and up sides of an 8- or 9-inch 
springform pan. Bake at 400 degrees 5 to 8 minutes, 
until slightly firm. Remove from oven and cool. Re- 
duce oven temperature to 350 degrees. 

2 8-ounce blocks cream cheese, softened 

% cup sugar 

2 cups cooked, mashed pumpkin or canned 
purée 

1 teaspoon cinnamon 

‘4 teaspoon each ginger and nutmeg 

2 eggs 

Beat cream cheese and sugar on medium until 
smooth. Blend in all remaining ingredients. Pour into 
the baked crust; bake at 350 degrees for 50 min- 
utes. Cool, then chill. Garnish with whipped cream. 

Serves 10-12. 


